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LEIPZIG FAIR 


German Democratic Republic 





15-21 March 1987 


6-12 September 1987 











PROCESSING & PACKAGING 


In 7 action packed days, in 39 exhibition halls, 
meet the Food Industry of the GDR. 


The Leipzig Fair makes its contribution to solving 
one of the world’s most pressing problems— 
food production—by focusing on the latest de- 
velopments on the farm and in the factory. . . in 
the GDR and throughout the world. 


Compare state of the art speciality chocolate 
and candy manufacturing and packaging equip- 
ment. 


Sample export offers of confectionery, fondant 
mass, sugar and cocoa mixtures, liquid and va- 
nilla sugars. 


Check out scientific and technological advances 
from 5 continents at Leipzig—trade center for 
over 100 nations. 


Keep ahead of the competition! Book a ticket to 
Leipzig! 


FURTHER INFORMATION: (212) 490 8600— 
GDR Embassy/Commercial Section, 820 Sec- 
ond Ave, New York NY 10017. 
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